SMis the hottest

acronym for winter.

A blend of three grapes

- grenache, shiraz

and mourvedre - it's
irresistibly supple and sexy, plus
approachable and immediately
drinkable. Top-quality drops show
alluring spice, long, red berry flavour
and beautiful balance, while cellaring
will give complexity and depth.

This style is usually dominated by
grenache or shiraz, but there is no
magic recipe. Grenache softens the
blend and gives succulent strawberry
and perfumed Lift with spicy cedar as it
ages; shiraz lends powerful palate

weight, colour and blackberry backbone;

and known as mataro in the Barossa
and monastrell in Spain, mourvedre
acts like garlic - a flavour enhancer.
It gives structure, tar and spice.
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The global benchmark for GSM
hails from Chateauneuf-du-Pape in the
Rhone Valley region of southern France
— look for wines from labels such as
Guigal and Chapoutier.

Closer to home, the Barossa and
McLaren Vale have some of the oldest
shiraz and grenache vineyards in the
world, so rate on the GSM scene. From
McLaren Vale, look to d’Arenberg, which
has long been leading the pack, and
new-wave producers such as Cascabel.
With GSM a traditional Barossa Valley
blend, wineries such as Torbreck,
Henschke and Spinifex make
sophisticated, Rhone-inspired styles.

And what does the future hold for
our GSM? Barossa winemaker Rick
Burge says plenty: "People are...
combining the varieties like an artist or
chef to make a masterpiece of many
inspired elements and layers.” Cheers!
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